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ABSTRAK 

 

Puding merupakan jenis hidangan penutup bertekstur lembut 

dan manis yang berbahan campuran bubuk agar, gula, air dikombinasi 

dengan susu atau bahan pangan lain. Bahan lain yang dapat 

ditambahkan adalah ubi Cilembu yang dapat meningkatkan 

kandungan pati, serat, dan menjadi sumber antioksidan. Produk 

puding ubi Cilembu direncanakan terdiri dari dua lapisan, yakni 

puding ubi sebagai lapisan bawah dan puding cokelat di lapisan atas 

dengan berat total 100g per cup dengan proporsi lapisan puding ubi 

dan puding cokelat sebesar 80:20. Puding ubi Cilembu diproduksi 

oleh home industry Superfood Indonesia dengan merek “Puteto” dan 

berkapasitas 500 cup (@100 g)  per hari dengan harga jual Rp 9.000 

per cup. Lokasi unit usaha terletak di Jalan Manyar Kertoadi 36B, 

Kota Surabaya, Jawa Timur. Bahan-bahan yang digunakan adalah ubi 

Cilembu, air, susu bubuk, agar-agar bubuk, gula pasir, bubuk cokelat.  

Tahapan produksi meliputi penyiapan hancuran ubi kukus, pembuatan 

puding ubi, dan pembuatan puding cokelat. Utilitas yang digunakan 

per bulan adalah air sebanyak 5,2536 m3 dan listrik sebesar 98,88 

kWh. Unit usaha memiliki 4 pekerja terdiri dari 1 pimpinan dan 3 

karyawan dengan struktur organisasi garis. Pemasaran dilakukan 

dengan memanfaatkan sosial media, berkolaborasi dengan influencer, 

mengikuti event, dan penjualan di tempat publik. Berdasarkan analisa 

kelayakan ekonomi, puding “Puteto” layak dijalankan dengan Rate of 

Return setelah pajak sebesar 373,78% lebih besar dari Minimum 

Attractive Rate of Return yaitu 20%, Pay Out Time setelah pajak 

sebesar 3,19 tahun, dan Break Even Point sebesar 41,19%.  

 

Kata kunci: puding susu, ubi Cilembu, perencanaan usaha 
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Savira Jovita Ardine (6103020028), Arco Anggoro (6103020047), 

Michellyn Alvina (6103020072). Planning of Cilembu Sweet Potato 

Pudding Business Unit “Puteto” with a Production Capacity of 

500 Cups per Day @100g.  
Supervisor: Chatarina Yayuk Trisnawati, S.TP., MP. 

 

ABSTRACT 

 

Pudding is a type of soft and sweet textured snack made from 

a mixture of agar powder, sugar, water combined with milk or other 

food ingredients, such as Cilembu sweet potato. The sweet potato can 

increase starch and fibre content and be a source of antioxidants. The 

Cilembu sweet potato Pudding product is planned to have two layers, 

sweet potato pudding as the bottom layer and chocolate pudding as the 

top layer, with a total weight of 100g per cup and proportion between 

Cilembu pudding layer and chocolate pudding is 80:20. The Cilembu 

sweet potato will be produced by Superfood Indonesia Home Industry 

and branded as “Puteto” puddings. The puddings have a capacity of 

500 cups (100g) per day with a selling price of IDR 9.000 per cup. 

The factory is located at 36B Manyar Kertoadi Street, Surabaya City, 

East Java. The ingredients used are Cilembu sweet potato, water, milk 

powder, agar powder, sugar, chocolate powder.  Production steps 

include making steamed sweet potato mash, sweet potato pudding and 

chocolate pudding. The monthly consumption of utilities are 5.2536 

m3 of water and 98.88 kWh of electricity. There are 4 employees 

consisting of 1 manager and 3 workers with a line organisation 

structure. Marketing is done by using social media, working with 

influencers, participating in events, and selling in public places. Based 

on the economic feasibility analysis, “Puteto” pudding is feasible with 

a rate of return after tax of 373.78%, greater than the Minimum 

Attractive Rate of Return of 20%, Pay Out Time after tax of 3.19 

years, and Break Even Point of 41.19%. 

 

Keywords: milk puding, Cilembu sweet potato, food business 

planning
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